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Low gluten menu available. www.stonescove.com
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Featured Item
*Contains raw or undercooked ingredients. Consuming raw or under-

cooked meat, seafood, or eggs may increase your risk of foodborne illness.

 

Meatloaf Cupcakes*                         11
garlic & herb meatloaf cupcakes w tomato brown
sugar glaze & horseradish mashed potatoes.

Seared Ahi Tuna Sashimi*                15
sliced & served w seaweed salad, wasabi,
ginger, piri piri cream & chili-soy dipping sauce.

Filet Of Beef Sliders*                    14 
sliced tenderloin on mini rolls w pepper jack,
balsamic onions & stone’s cove sauce.

Naked Wings                                     15
a pound of roasted, house seasoned wings
served w bleu cheese dressing, tequila glaze,
Aloha sauce & Stone’s hot pepper sauce.

Hot & Cold Dips                               12
four-cheese spinach dip w flatbread crackers
& a cool quartet of toppers.

    Baked Crab Dip                             11
lump crab meat, scallions, white cheddar 
& parmesan w flatbread crackers
    

salads  
COBB SALAD *                                  11
bacon, avocado, cucumber, corn, onion, tomato,
peppers, bleu cheese, croutons & honey lime
dressing. soup+7, chicken+4, steak+6, shrimp+8.
CAESAR SALAD *                               10
romaine, crispy prosciutto ham, parmesan,
croutons & homemade caesar dressing.
soup+7, chicken+4, steak+6, shrimp+8.
    Apple Craisin & Goat Cheese*     11
green apple, red onion, warm pecan-encrusted
goat cheese, field greens, poppy seed dressing.
soup+7, chicken+4, steak+6, shrimp+8.

soups  
Prime Beef Chilli                            10
w white cheddar, jalapeños, red onions
& sour cream, served w flatbread crackers.
Crab Bisque                                     10
served with scallions, creme fraiche, crab meat
&  pamersan garlic croutons

vines white  
Ventana Chardonnay                   9/32
Soledad, California
Annalisa Pinot Grigio                  8/28
Veneto, Italy
Tangent Sauvignon Blanc         11/39
Edna Valley, California
Barnard Griffin Riesling            8/28
Columbia Valley, Washington
Cline Farmhouse White Blend  10/35
Sonoma, California
Lafond Chardonnay                   14/49
Santa Rita Hills, California
Angeline Rosé                              7/25
Sonoma, California
Montand Brut                               8/28
Jura, France

vines red  
Santa Barbara Pinot Noir                 13/46
Santa Rita Hills, California
The Originals Red Blend                     8/28
Columbia Valley, Washington 
Vinum Cellars Petite Sirah                9/32
Napa, California
Tortoise Creek Cabernet Sauvignon  9/32
Lodi, California
The Insider Cabernet Sauvignon      13/46
Paso Robles, California
Heritage Cabernet Sauvignon           15/53
Columbia Valley, Washington       
Red Dirt Red                                      13/42
Oakville, California
Ballard Lane Zinfandel                    10/34
Central Coast, California  

handhelds (+)  
Fish Tacos                                       13
blackened fish in flour tortillas w jicama green apple
slaw, cilantro & chipotle lime cream. sub shrimp +3
Chicken Fajita Tacos*                     13
seasoned chicken, bell peppers, onions, queso
fresco & cilantro w sriracha mayo.
sub mushroom n/c, shrimp or steak+3
    Chicken Salad Sandwich            10
honey-jalapeño chicken salad w dried cranberries,
roasted almonds on ciabatta or lettuce wraps.
Cali Chicken Sandwich                   12
guacamole, bacon, arugula, roasted red peppers
provolone & jalapeno mayo on ciabatta.
French Dip*                                     16
slow roasted, sliced & seasoned prime rib
w provolone cheese on ciabatta.
Cuban                                              12
carnita pork, salami, gruyere, pickles & cuban
mustard on ciabatta.
Prime Beef* Or Veggie Burger 13 / 11
cheddar, lettuce, tomato, sautéed onions,
cove’s sauce & kit-tots.
(+) : Add soup+7.  

fire roasted flatbreads  
Mackinac* (+)                                  14
bacon, lettuce, tomato, jalapeños, guacamole,
onion, cheddar & topped w jalapeño mayo.
Spinach & Artichoke* (+)                12
creamed spinach w cheddar, artichoke,
tomato, onion, pepper, smoked salt & chipotle
lime cream. 
Chicken Parmesan                          13
homemade tomato sauce, herb panko
bread crumbs, mozzarella, sun-dried
tomatoes & basil pesto.
Portobello* (+)                              12
gruyere, arugula, tomato, parmesan, truffle
oil & lemon.
Pepperoni                                        13
a double layer of crispy pepperoni with
mozzarella over homemade tomato sauce
w garlic & herbs
    Meditterranean (+)                    13
parmesan cream base, roasted peppers, onions,
feta, romaine, tomatoes, greek vinaigrette.
(+) : Add chicken+4, steak+6, shrimp+8.

entrées  
Shrimp & Grits                                         18
roasted red pepper cheese grits & lemon butter.
Atlantic Salmon*                                     20
asparagaus, roasted tomato corn salsa & lemon butter.
Herb Crusted Cod                                    18
warm artichoke hearts, tomatoes & lemon
butter sauce over a bed of coconut rice.
Honey Goat Cheese Chicken                    16
sun-dried tomatoes, lemon butter sauce & fresh basil,
served w roasted vegetables.
Lemon Pepper Chicken                             16
lemon pepper & caper cream sauce, fresh basil,
asparagus & arugula salad garnish. 
Pasta Primavera*                                     13
fresh vegetables, parmesan & scallions in a spicy
cream sauce. chicken+3, steak+4, shrimp+6.
Seared Flat Iron Steak*                          20
marinated & served w roasted vegetables
Seasoned & Seared Sirloin*                   20
roasted red pepper cheese grits, tomato-
jalapeño marmalade & bourbon butter sauce. 

liquid assets  
Dirty Deed                                       10
murlarkey vodka, dry vermouth, olive juice, a hint of
tomato & horseradish w bleu cheese stuffed olives.
Cucumber Basil Martini                 12
hendrick’s gin, vermouth, cucumber, basil & lime
Pom Cosmo                                       11
pomegranate vodka & patron citronge w fresh
lime, cranberry & a pomegranate popsicle.
    Bluberry Bourbon Sour            10
maker's mark, lemon syrup, soda  water
& blueberry ice cube.
Pear Flower Martini                      12
absolut pears, elderflower liqueur, pear puree,
montand brut & a frozen pear skewer.
Prickly Pear Margarita                  12
olmeca altos plata tequila, grand mariner,
prickly pear puree, agave nectar & fresh lime. 
Spiced Mango Mojito                       12
kraken black spiced rum, mango rum, fresh mint,
lime juice & soda water w a seared mango skewer.
    Sangria (Red / White)                 10
spanish red wine, stoli razberi, bacardi rum, 
peach schnapps, fresh orange, lemon & lime.

sweets  
New York Style Cheesecake           10
    Carrot Cake*                                8
Chocolate Cake For Two                12
Key Lime Cones                               10
S’mores Flatbread* (contains nuts)       10

® ® ® ®

®

           sides  
* Cheddar Cheese Grits * Coconut Rice 
* Coleslaw * Horseradish Mashed Potatoes
* Roasted Vegetables * Kit-Tots (Tater Tots)
* Roasted Corn On The Cobb (Any for $3)

* Jumbo Asparagus * Seaweed Salad (for $4)


